NEW YEAR'S
Family Style | 01.01.2024

ZOYNA KOAOKYOAZ-TAYKOMNATATAZ
ME KPEMA FTAAENI KAl APQMA TPOYODAX
Pumpkin - sweetpotato soup with galeni cream cheese and truffle aroma

OPEZKOWHMENO WOMI & ZYNOAEYTIKA
Freshly baked bread with accompaniments

XOPTOKE®TEAEXZ ME SINO TPAXANA,
ZNANAKI KAl KPEMA FIAOYPTIOY
Wild greens fried balls with sour frumenty, spinach and yoghurt cream

DYAAO KPOYZITAZ ME MOYZX TYPIQN, ©OYMAPIZIO MEAI,
ZOYZIAMI KAl NTANAPOYNOZNOPO
Phyllo dough with cheese mousse, thyme honey, sesame and poppy seed

ZAAATA ME XOPTA ENMOXHZ, MANTZAPI, KAPYAI, ®DAZOAIA

MOAPMMNOYNIA NPEBEZHZ KAI NArQTO ANO TYPI KYANO

Salad with seasonal greens, beetroot, walnuts, Preveza cranberry beans
and Kiano blue cheese ice cream

XAIAPH NMATATOXZAAATA ME EXZNEPIAOEIAH, KAMAPH,
MYPQNIA, ZXINOMNPAZO KAI NTPEZINFK MOYZTAPAAZX
Lukewarm potato salad with citrus fruits, caper, chervil,
spring onion and mustard dressing

ZITOMATEIPEMENO MOZXAPI ME KPEMA ZEAINOY,
AAXANIAA KAl TAATZA ME BOTANA
Slow-cooked beef with celery cream, kale and sauce with fresh herbs

APNI ATKINAPATO ME AEMONATH ZAATXZA WHTOY
KAI TZINXZ TONINAMNOOYP
Lamb with wild artichokes, lemony sauce and topinambur chips

MIA®EIr ME KAPAMEAQMENH Z®OAIATA,
MPAAINA ®OYNTOYKIOY KAl KOKKINA ®POYTA
Millefeuille with caramelized puff pastry, hazelnut praline and red fruits

KOYPAMMIEX KAl MEAOMAKAPONO
Local traditional festive sweets

Price: 70€/guest ¢ Serving Hours: 12:00-17:00



